NEW STYLES IN PARIS
The Lataﬁt Notions Evolved
About Woman’s Dress,

DRAPED SKIRT AND BUSTLE.

Threatened Fashions That Eman-
cipated Women May Repudiate.

Whe Fashions I Gowns Just at Present
Docidedly Fretiy, and Mederation, Ex
espt In Expemne, Runles the Day—-The
Fuature Rather Upcertain — The Drase
Troblem Simplified by the Grent Variety
of Combiantions and Matoriale—-Whits
Bilk Vasts Guite the Thing for the Finlsh
of a Gown-—NBraldiag of All Kinds Very
Popnlar— Variaty itn Mkirt Trimminge—
Becoration of the Hodiee—Collar Hande
a Pratty Foaturs of the Gowas-Uses of
Changeable and Flowered Silk,

Paris stlll prescribes our modes, and, sccord-
Iog to all the latest fashion budg tri d
pkirta are galning favor and overskirts are
promised in the near future, In fact, they have
already put in an appearance in very definite
shape on sems of the Istest Parisian gowns, be-
ing of a different fabric and color from the un-
derakirt, and whether we like tham or not they
are hers for onr connideration. Draped akirta
and bustles. their usuoal accompaniment, have
been threatensd befors during the last fow
years, but withont any success, sinoe women
would not discard the plain, graceful gored
skirt in thelr favor; and nothing can be more
sloquently indicative of complete emancipation
of women than this strength of mind to repudi-
ate a fashion which the authorities declare.
Blindly followling the extremes In fashion {s not
the secret of suocess in dresa In those days; so
we oan hope that the averdress, with Ita atro-
slous bustle, may be burled once more, never to

| ¥he fashions In gowns Just at present are de-
pldedly pretty, and moderation, except in ex-
rules theday, but thediminishing sleeves
skirts make the foture Iin fashion seem
nnoertain, and the prospect of finding
hasfisoms gown all out of style in two or
monthe 1a not pleasant for any one but
dresamakers, Butall changes are brought
about so gradually now that we need not antici-
pate any sudden differsnces In style. The greas
m‘v of really fashiooable materials and all
$be permissible combinations help to simplify
the dress prohlem iz many ways, sloce cheap
fabrics can be made up loto sttractive ama
faahionakle gowna.

Drap d'eté, or donble-faced cashmere, as it la
oalled, Is very much worn this season, and two
dellars a yard boys a very nice quality. Itis
double width, so it is not expensive, and it hns

" Sheeffect of amoath, glossy eloth withont the
Endesirable welight. Shaggy materials and
Bavelty goods of all sorts are also worn and

‘_\!‘-?';‘.ﬂ e r

pmooth cloth of & contrasting coler {s combined
with them for vestn and bolero Jackets, White
pilk vests, too, with mirror velvet revers, are
eonaldered quite the thing for a finish, and lace
eften appeara on these rough eloths, One
piyliak gown of blaok, brown, green and whits
mized novelty goods has afull vest of thin white
pllk with two tiny |knife plaitings
down the front. and on either side there
are poloted revers and a folded band
of petunla red velvet. A draped Dbelt
and & oellar of black satln, with points of
welvet ptanding out from the neck, corgplete Lthe
sombination, and as black predominates In Lhe
material, the effect Is charming. Black and
gold cord finlshes the edges of the velvet cufls,
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revars, and collar polnta, Hmooth c¢loth vests
are ornsmented with black, gold, or colored

sud somelimes edged with fur, Hrald.
fax of all kinds s very popular this sssson, snd

thers are all sorts of widths and eolors worked
up Ihto the most Intrieats patterns, or put on in
the plalp military style. Rowa of wide brald,
with & narrow one aboves, sewnon plain or colled
Into tiny loops about an (nch apart, is & fashion.
able skirt irlmming, put onaround the bottom
or 1o cover the seams, and broad bands of velvol
trim some of the skirts, while others ahow
bands of ribbon or fur on the seams up o the
knes, whars they end In a rosetie bow,

Yet, with mll the varlety in skirt trimmings,
the plain skirt for sireet wear takes the lead
Hilk and wool miged molrés are quite as popnlar
af any other dress material, and are espscially
pretty for the untrimmed skirts. Ths bodice
may have all the decoration you fancy. Biack
gowns of this material are very stylish, and the
nkirta with short black velvat coata ars decid-
edly pratly for the atrest, The most elegant
gownn thin season ate of silk velvet, and blsck,
with white accessories, han the most striking
effect, but colored wvelvets In the dark, rich
ahades of red and gresn aro vory much used,
Thess gowns, however, ars ton expensive far
the many. and a wvery good sobstitute Is

found In the mnew fine wvelvetesns, which
come In preity colors and Aare made
with sabla trimmiogs, Isce, and various

kiuds of embroidery on the walst, quite as elab-
orate aa though they were allk. Any sort af
oxcessive decoration In not eonaldered too much
for the littie vest which seams to be & necessary
parl of every gown, whether It ix made with s
jacket or not. Lace and ehiffon fignre largely
in thean little fronts, and alternate bands of
wide Iace insertion snd tucked chiffon, with
tiny bands of sable covering the seams, make

brald. Orangs velvet with green cloth In one of
the popular eombinations, and It is made very
sffeotive by some clover Introduction of black
slik or ehiffon,

Plouse waists are as varied and seemingly as
fashionalls as ever, and the zouave flonrinhes
in every posnible form. Ornamental jackets of
Ince and Lesded nots ean be purchased in the
stores all ready for use over different walsts,
and very pretty ones are made of biack lisse
Inid In folds, and finlshed on the sdge with a
plaited friil trimimed with narrow blsck satin
ribbon. A pretty blouss of shol-blus and green
sllk is trimmed with rows of crenm lace braid,
and another of Orlental cashmers has draped
belt, rosettes, and full spanisties of biack vel-
wet lined with bright silk, The very elaborate
walstshown Is of striped petunia velvet, with &
desp oollar sdged with ohinchilia and lace, and
a wide belt of black satin,

DON'T NEGLECT THE CITRON,

It Makes a Deltelons Preserve When
Properly Frepared,

A dellciouns old-fashloned preserve Is made
from eitron melons, which can be found very
Iate in the fall. At present. when the markets
are loaded with sttractive looking and richly
colored frulta, the yellow green oltron is likely
to be naglected. It makes a deliclous and rich
proserve, and prepared with lemon, glnger, and
Malaga ralaing, It ia exoceedingly nice toserve
with lce creams, blanc tmange, and custards,

Propare the fruit by pesling off the greon rind,
et (tinte halves, and take out the soft part.
Then cot the fruit into diamonds or any fancy

THE SUN; SUNDAY,

for all sorts ana kinds of cenfestions are named
after them, and Lho [lussinn head dreas ia copled
and adapted to the varjed requirements of mil-
llno? 0n & great scale, Fans with water color
hand.palnted porteaita of the Emperor and
Empress are all tun rage, and Crar violeis haye
taken m now leass of fashionable life. The old
saying that thore [y ovefything In & namas seams
1o bave tnken on n new meaniog in 1the Frenc
poople’s uiithusiasm over the Inperinl vislt, an
most of the new fabirjos are named Alexandre,
Nicholas, or Olga Aloxandra.

The Intest thing In wvells In nulmmrm'rod
Instend of round, and made of fine black net
with white spois,

The newest belth are of gold galon, with an
oblong enamelled buckle, Other preity belts
are of gold, embroidered with turquolss or of

chiné galon, which has a faint pattern of ross
and groen rutning through It

Very protty evening capes are made of ching
mllke in dull artistle ahades, with black velvet,

flowers over them, and trimmed with black fox
rmh}uwltl-!klod trimwming, which repests the colors
nthes .

Buttons are much used an & dress trimming
and as many s 300 tiny onos aroe distributed on
une gown.

Among the slegancies of underwesr s the
corssl knd kxirt of brocaded allk to mateh. The
mont popular corset is vary ahort in the hips and
low ut the top,

The new mulls are vory large this season, and
those made of wvelvet and brooaded sllks are
rounded 1lke a sack at the lower edge amd
trimmed with velvet bowa, bands of fur, and
yards of orenm lace. IRuches of gauze ribbon

and artifiolal Nowsrs are another docoration,
and birds with outstretched wings appear on
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wery pretty vosts. Black or colored velvel baby
ribbons sewn In rows an inch apart on white
mousseline de sole s one fancy, and crosswise
rows of yollow lace Insertion on white
chiffon, with & row of aarrow black velvetrib-
bon between. s mnother, Vests of cream lace
over white salin are quite as fashlonable asthey
were last senson, and a pretty addition (s a two-
Ineh band of velvat, whivh forms a pretiy cone
trast with the material of the dress, down elther
slde, coming out from under the edie of the
bodice and fastensd down by three fancy but.
tons above the bust on each side. Pretty ser.
viceabls fronta are made of plaid silks, striped
and plaln velvets, and crdpe de chine In various
colors, finely tucked and trimmed on the mid-
dle plait with small enamelled buttons, mukes
a very affoctive veat,
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Collar bands, as well as vests, are s pretty,
flourishing feature of the gowns this season,
and they all have some sort of frill extending
all around the neck or scross the back. eoms
mencing just In front of the eara. The Intter in
the most generally becoming style, and the
effect in accomplished In warious ways, with
knife-plalted frilis of silk nnill lace gatheored
innide, with pointed pleces of Velvel wired to
make them stand out; with three little square
tabe on each aide, meeting in the back, cutin
one with the collar, lined with ailk or velvet,
and wired around the edges, A lace frill falls
over them, beginning at the side with the
tabs, Loops of satin ribbon, velvet, or pince
satine about three inches wide make n preity
finish, and they are more easily kb
sged than the wired points. Two short
lonpa are set fo the edge on sither side, Yeuving
a narrow space at the back which Is filled in
with thres or four longer loopn. Lace is gath-
ered inside of this, and almost every collar Las
the touch of lace, elther full or plain, to cover
the flaring tabs. A black satlo collar band
with polnted pleces of bright velvet flaring out
at the side and a short, close bow of the satin at
the back 14 very becoming and useful, too, whon
Ince Is too dressy, and the velvet plecea can bie
cut in noy shape snited to the face. The turn-
down linen collars, witlh deep cuffe, are also
worn with morning dresses, but the prettiest
white collars are made of embroldered linen
lswn or batlste. with full frills of varrow lace
on the edge. These almost cover the wide col-
lar band and wre not so trying as linen.

Slmple sllk gowns of changeable and flowersd
sllk are to be worn all winter for the house, the
theatre, and Informal eoclal evenings, azd they
are madeup with the skirt separate from the
silk lMaing at the bottom, yet gored to it the
hips closely at the siges, or cut with more ful-
ness, which Is arranged In small plaits or
tucks four or five inches long and beginning
st either slde of the front breadth, Black
velvet ribbon sewn on In scallops or deep
points ia used fur s skirt trimming, and
tucks In wvarlous widths, elther crosswlse
or up and down, seews to be much I
svidenca on the walsls, especially those of
changeable «llk, Sleoves are tucked across the
fulness at the top, up and down the arm, and
protty square collars are made of u bemmoed and
tucked stralght breadth of silk, mitred at the
ahoulder, frontand back to give It shape, In-
sertinns of Ince pot In betwesu gronps of tucks
are pretty on thls, and xouave Jnckets of black
and white, or eream lace are siso an effective
finlsh for a slmple bodice, fulled In at the belt,
which may be of black satio,

Thegown which has nol some tonches of black
or white, or both about It, is thie exception this
season! Plaid silk Is very eMectively used for
the bodica of wool gownu, and one stylish model
of black, covered with & scroll design o gray,
hine & scarloet, blue, and yo:low plaid wails , with
a zouave of Perslan lamb, and sleeves Lo mutch
the skirt, Another very smart gown [llustrated
is of Wrown drap d'éte, with & plain skirt snd =
tablLed zouave and spmuloites Lrlmmed with
milltary braid. The vest s of pale green and
gold brocaded silk. The second, of double cashe-
were, Is green, trimmed with black and white
yvelvet cord snd chinchille for. The back 18 cut
princess sliapo, aud the front of the bodice 1s of
hellotrope brocade with chinchilla revers. A
princess dress of gray cloth s trimmed with
Iriski lace, » band of blnck velvel on sithier side,
and an edge of marten., The sguare bolero and
epauloites match the skirt tritnming. and the
pijunre neck is of red velvetatidded with lm-
fuation jewels. Violet velvet &l brown cloth Is
the next combipation, The under bodice s of
velvet aud the strapped zousve and skirl are
bralded with violet, brown aud gold mized

shape deslrsd. Weigh the fruit, and for six
pounds sllow two plots of water and » gensrous
gtarter of & pound of gloger root. Clean the
root and put It ln the preserving kettio with the
water and fruit. Cover the kettle and plnce it
over the back part of the fire, where the water
will just simmer and the fruit steam, for one
and s half hours. Aleanwhile make asayrup of
five pounds of sugar for slx pounds of fruit by
putting & pint of bolling watar with the sugar.
Hemove the ginger root from the steamod
eltron, and when the sugar is dissolved pour the
syrap over the cltron and cook halfl an hour
longer: then skim out the frult and spreaa it
on a piatier and let it stand in the sun orina

WA room,

Add to this amonnt of syrup one pound of
large ralalns that have been stoned, und four
lemons slleed thin., Let this misture cook until
It will be  thick syrup when cold, HReturo the
gitron to the syrup and cook Ofteen mioutes
longer. Putinto jars and cover,

NEW SJ4CKS AND JACKEKTS.

Nothlag Like the Varlety This Seanon

Ever Known Helfore,

The variety in coats and Jackets this season
exceeds anything ever kuown before, mod
eolored eloth and velvet coats are worn with as
many different gewns as though they were
black. The full sacque. hanging in plalts from
the shculder back and front, Is one uf the

style of garment is very short, reaching only
two or thres inclies below the walst. 'The model
shown I8 In green cloth, trimmed with black
brald. Eome of these loose coats are made with
panels separate from sach othier, and one pretty

bodice. and bralded around the edges,

LoogS conts of black velvet ars very atylish an
the rlght figure, but for thosa who cannnt wear
the shape there are little Jackets of velvet flLreil
close oo the shoniders and fulled jost a trifie at
the walst Into an embroldered belit. Wide
revers of chinchills polot down to this bait 1o
front, and a rull jabot of cream lace falls b
tween, Hishopsleeven tinished at the wrist with
aotft of fur which falls over the hand are secn
in some of thess conts, and nsmell gigo: sleava
18 alno warn. Cloth fnckets witn fitted backa

tashionable shapes, and the Istest cutinthis |

style in slashed in front tn <show the under

and loose fronts are better sulted o the averags

wome of the monflon muffs. Sable muff,
trimmed with purple velvet, lace, and a rhine-
stone buckle are one of the prettiest fancles,
and mufls of chluchilla with biack or white
Ince and pink roses ure lovely. Little muffe,
too, are made entirely of ostrich tips to mateh
the small shoulder capes 0f feathers; mufls of
cloth mateh the coats.

The small empire puff is a popular aleave for
evening gownn, Wire |53 someiimes used to
make it stand out enough to hiold the cape trim.
ming around the neck.

HINIS FOIk THE HOUSEHOLD,

When loaves of bread are baked In too hot
an oven and the outside crost geta too brawn do
not attempl to eut It off, but ms soon as the

bread is enld rub it over with a coarse Lin grater
and remove all the dark brown cruat.

Always remember that one of the best appe-
Uzers Is pleasant couversation.

Tt In said that If each of the large pepperns is
rolled in paper nnd Ii:m in s dark, cold place
it wili keep ereen and may be used for a veg-
stable until midwinter.

When baking a custard pudding or ple, as
soon ms the custard becotnes solld remove the
dish from the oven, for too long cooklng will
mnke a custard watlery,

A dellelons sauce Is made from grated horse.
radish root wized with lemon julce,alittle sait,
and n suspleion of white sugar. bServed with
cald meats, |t makes them much more inviting
wnd palatable. This sauce wiil retain its lavor
for wome time If kept well covered when not
beitig used. Mnide wﬁh the jnice of lemon, the
roat does not discolor so quickly as when made
in the old way with vinegar.

Oneof the beat and qulckest waya of eleaning
the ininglus windows in & stove 18 with vine.
gar and water. DIy a soft cloth In the vinegar

and water, and quickly rub the windows over,
going well into the corners, The windowa will
remnain cleat for a iong time.

A little thonght and attentinn pala to the

“left overs” will trausform many of them into |

daluty anid palatable diskes. Evea cold bolled
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figure, and quite an good style. Hralding in
wrery degree of elaboration is used for Lheir
decoration, and & last senson's cont can he fresh-
ened up todate by bralding the edges all sround
and reducing the slooves,

FRILLS OF

FASHION.

The rather sceantrle fad for wearing live In-
pects ne Jewelry neewms to be Inereusing, and the
Japanese torrapin is announced ad the latest
wictim., It I8 reported that the tercepin sre
bolog sent pul of Jupan by thousauds Lo eet
the demund In Paris and New York.

The most approved felt huts sre ventilated by
arow of alite in the crown; bands of velvel ur
rivbon can be passed Lhrough then.

Awslkingstick Is regarded na s very " smert’
addition to the Euglish girl's street costlime,
and very elaborate sticks are made for such use,
An ebony stick with u goid knob, decoiated
with cuplds i Ulue enwwel, 18 one of the
favorites.

The Ewpress of Rusaia and hee 1iitle daugbter

wre lu one sense lesdiog (Lo fasbious ln Parls,

cabbage may be userd Ly mizing It with a lttle
grated cheese seasoning and puttiug It in &
buttered bakineg dish, and then moistenlpg it
with milk aud thilekly vovering It with bread
erinmbs, When Laked this will be found s very
dellcivus diah,

If the famlily, particularly [ta younger mem-
bers, grow tired of tho wholiswume and econom-
jonl bread puddiug s [t is usually served, try
cooking (t in custard cups. These are first but-

tered and then ililed with the puddiog, Hake
them standing iu & pan of hot water. Cuver
carh one with w tiny spoonful of brigiut-colured
Jelly and & meriopue, In this form the de-
spised pudding wili tuke s now lease ol life.

Indian meal molsteuwd with & little vinegar or
lemon julce is excellant for the hands where the
skin lLias beeny roughened by work or cold; it
will Lieal and soften them., Rub the hunds
thoroughly with the molstened weal, thien wash
thewa i wargn water and bathe them with
glyeeriue lobiua.

In mapy parts of the United Etates whore
fruits are plenty, partioularly ln 1he nelghbor-
Lood of caunlug snd preserving factories, small

ohiid. collect the slones of fruite, soch s
thnfT:. ums, and peaches, and dry th
Anding n‘:ln ¥ sala for them. 1?‘.:.3;«.! of
thess stones mre thrown upon An open ul's
smong the glowing conls they will crack an
spatter for & moment and then send up a bea

'
tifal Aame, and the whol
holr gorr g ole room Is filled with &

Tha demnnd for sofa pillaws Is still on the In-
arense. The oillow covers are now mads Lo sult
the taste of the owner. Faney sllks and hand-
some galins are puttoons side for somethine
novel and unigue. The jatest cover for & wo-
man's room In made of A plece of fine white
linen wpon which her college friends have
writkan thelr namen: the owner's fingers ot
Hne the writing {n wash allks with the colors of
sach writer's college.

FOR EVENING DRESS.

The Flawer Wodier a Navelty—Present
Farls Buyle for the Male.

Among the preity novelties for helping ont
the needed ‘variety In evening dress ia the
flower veat or hodlce, made up of tiny wreaths
of violets, geraniums, or lillea of the valley.
They commence at the neck, are five In nimber,
and are drawn together at the bolt. Mote flow.
ors are arranged with the tulle rache at the top
and on the aleeve vuffs, aud on s white tulle

ground the effect is very protty. A wreath of
flowers at the back of the halr, with two white
ostrich tips standing up at the ton, makes a
suitable finish for tho halr, and flowers are utll-
feed still further in pretiy hoas for the neck,
Hones and vlolets are the favorites, and, com-
bined with moire ribbon—violet, grean, or white
—and plenty of orenm lace in s wide, infTy of-
fect, they are very artistlc and becomlng.

The modes of dressing the hair for evening
vary & little with every style of face, but the
latest fancy in ’arls s the high, compsect knot
ofn the topof the head, with the hair very looss
and Aufly all around and very slightly waved.
Allmorts of ornmments are used In the hair in
the way way of jewelled combs an ins, but
Alsatinn wings of guuze spangied with jewels
or Jet arn newest. A crescent of jewelled gnuze
arranged at one slde with & green aigrette Is
another tfancy, and white algreited rising from
a Jewelled ornament are very protty.

THE SCALLOP COMES.

Flow It May Be FPrepared In Fries, Salads,
or Baked Dishes,

During the winter oplcures regard that deli-
ente shell flab, the scallop, as at it best, and the
housewl!e may now have one more dalnty to
help vary the dally menn,

An authority on shell fish says the scallops
should have a yellow cast, as that Is the natural
color of the flsh, They are frequently found
veory lnrge and white: the change Is made by
sonkiug the scallops in fresh watar, which
causes them to swell, and, as they are sold by
the aunrt, to profit the dealer more. Scallops
are very nlce cooked and served from a chafing
dish. and soveral of the followiog recipea may
be used In this manner.

The most general way of ronking scallops Is
to fry them. Hinse the scallops in cold water
and draln them well; thenreollin bread crumos,
to wiiich salt mnd pepper have boen added. Dip
the scallops in & beaten egg and again In the
ornmbs, Dirop the covered scallopa into hot
Iard and covk them until they are a rich golden
brown. Herve with sliced lemon. Tartare
sance, oo, is exceedingly nice with fried scal-
lops. Wuen fried, acaliops may be rolled in
Indian meal instead of the egg and crumbe.

To Fry Scallops in Hatter -Make s batter by
benting an ecg light, add to the ege half a cup
of milk, gradually stie this into one cup of finur,
and beat this mixture very hard before stirring
fn & dessertspoonful of melted butter, Dirain
oae pint of scaliops and rub them with salt and
pepper; drop the scallops ioto the batter and
see that they are well covered before dropping
them into bolling fat; cook them s uloe brown,
Urain & moment un brown paper and sarve,
Garnlsh the dish with sliced lemon and parsley.

Those who enfoy n dish of fried onlons should
try conking seallops with them,. Slice the onlons
and put them over the fire In a saucepan with
soma melted butter. When the onlons eom-
mence to conk put {n scallops that have been
dralned and rubbed with salt and pepper and
fine cracker dust.  Cook untll the onlons and
ponllops are of & alce brown. Have finger pleces
of buttered tonst and arrange them down each

side of a hot platter, Iettlng one plece averiap
the othier. Place the cooked seallops and onlous
betwesn them and serve at once,

For peallops & la Newboerg: lirain a plnt of
seallops of thelr awn lquor; then pour botllug
wuter ovor them and let them wstand five
minutes and aguin denii them. Holl three sggs
uniil they aro hard; then remove the yolke anid
presan thein through nsleve.  Add tothe sifted
ralks half m oup of eream and nux thewm woil.
i'nl inasnuecepan over the fire two tablespoon-
fuls of butter, and an 1t melts stir In n tablo.
spoonful of flour, keep stirring until the mlx-
tare is smooth and frothy, and toen add the ege
and cream mixture, When almost st the hoil=
Ing point pitt in the drained scallops, season
with salt, paprika. and a suspiclon of muee, mild
four tublespoonfuls of sherry, and when the
mixture s amoking hot it is ready to serve.,

Sceallops mny be baked In several ways, To
bake them on tonst: ook as many seallops s
required 1n snough white stock to cover them
nntll they are tender. Toast smnll slloes of
tiread and lay thom in s deep carthorn pile plate
or shallow aisti. When the soullops ure done
take them out with n skimoisr and placs tham
upon Lhe toast. Thicken the atock by sdding
somy butter and flour which bave been mixed
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kio bread crumbe over Lha

i put & grating of chessse :;tr .
whole, Lmu{.m-n in s hot oven and serve
in thesame dish, garnished with 1oy,

For baked scallops, ook one pint of scallops
In their own lignor Yor ten minutes: take oub
seallops with s akimmer and to the liquor add &
tablespoonful of butter with which have besn
wall hlanded w teaspoonful of four, some made
musiara, and salt and pepper. Stlr untll the
{ns to thieken: retarn the soallops to
this sance and let the mixturs coms to the
bolling point. Butterashallow baking dish and
fll e wllhahomutun: sprinkls the top with
erumba and dot with tiny bits of butter. Hrown
in a hot oven, and pass allesd lemon separataly.

Another way of bakine nscallops: Putln &
saucepan two tablespoonfuls of butter and one
of chop, onlon, cook vntll the onlons are ten-
deor, then atir In half adogen amall mushroomas
cut lnto quarters, Meanwhile have cooked ncal.
lops out In halves and add them to the other In-
gredients with enough whits or Hechamel satce
to make the mixture qulte molat, and season
with salt and cayenne papper. Fill individaal

nitersd baking dishes with this mixture:
sprinkle over the topa bread crumba that have
bron browned in butter. Pot the dishes inthe
oven long enougheto heat thoroughly their con-
tents, Herve as soon asthey are taken from the
oven, A litle wine 1s considered by mauy an
improvement,

alloped seallops are a deliclons course for a
lanoheon, Btew onsatiart of scallops in watsr
‘Hlnn minutes, then draln them and chop fine.

*ut one pint of milk over tha fire in & sancepan
with a allee of onlon. When the milk Is balline
remove the onlon and stir in a denssertspoonful
of butter in which & teaspoonfol of flour haa
benn mixed; season with aalt and cayenne peb-
per. Remove the pan from the fire add the
ehoppod scallops to the mixture and the beaten
yolk of one egg with one tablespoonful of sher-
ry. When the mixture becomes cool put it in
buttersd ahells, cover the tops with bread
crumbs, and bake In a hot oven Lten minutes.
This same mixturs, with the sherry omitied,
makes a delicious Nlling for patty ahells, Have
the mixture hot and heat the ahelln.

An exceedineiy nlos breakfast dish {s scram-
bled egge and ncallops, Let one nint of scallopa
simmer o ralted water for ten minutes, turn
them into a colander, and throw cold water
over them. Hreak each seallop Into halves.
Put two tablesponnfuls of butter In a hoated
aplder, place the apldar 8:“ the fire and then

R

add the prepared scaliops: toss them around
with a furk uctil they commence Lo take on
color, the!

turn fu half a dozen unbeaten ulfl.
and stir uniil they begin toset. Turn the miz-
ture upon hot squares of buttered tosst, scatter
chopped paraley over the top, and serve at onoe.
An uncommon and very nice salad may be
made of scallopa. Salect lnrge acallops, and let
them simmor in aalted water until they are
tender; turn the cookerl scallops Into s col-
ander, pour over them cold water and let them
draln. When the seallops are cold cut them In
two cronawise, Have the same amount of erlap
cut celer you have scallops; mix with It
n highly aoned mayonnalse mninf: put
this inn h Ilned with crisp lettuce leavea.
Like all salads the ingredients mast be very
cold Lo have the dish a success. This makes &
more delleate salad than the favorite lobster,

LI'S YANKEE WATS,

The True siory of How Ho Incurred the
Empress's Temp 1

ary Displen T,
From the Buffalo Courder.

The Courder's private Pekin wire brings an in-
teresting mccount of the audlenco which the
Downger Empress gave to LI Hung Chang last
week on his arrival io the Celestial Clty. The
Viceroy, approaching the effulgent preserve of
the thrope on bhis hacds and knees, Hghtly
brushed the dust from her majesty’s diminutive
sandals with bis lips, aud, rising to & kneeling
posture, asked: * How old are——7"*

The absentminded Earl did not check himself
in time, and Lls face grew ashy pale as the eyes
of the Dowager Empress transfixed ilm, The
courtiers held their breath, and a fow who
bated L1 sniggered in thelr ample sleeves,

*What nonscnse s this, Li 7" asked the Em-
Bru.. * How dare you ask how old lam? You

Ve u:g birthday book, haven't you 7'

*“ Pardon, pardon, O Light of Asla” oried L1,
“For the moment 1 thought I was addressine
Victoria of Engiand."

" Woll, that wan stupid of you, I'm sore," anld
the Empresn, drumming 'mpatientiy on the
arme of the throne, “1 hope you don't think I
luok like that dowdy old frump.*

“Gondness, no,'" eald L., " but she wasthe
last thing !n the way of & royalty that | saw on
my travels, and for an instant I forgot where 1
was at"

** W hers you were what?"

“At, That's an Americanlam, youn know,
Bay, you ought to go to America. It knocks
the eye out of any country I travelled
through.”

* *In thet an Americanism, too, that optical ob-
servation 1"

**Sure. Hay, you can talk any old way In
America and It goen, ? All you want ia
thooghts, and you can let your mgath mako
iu“ the langumge it likes to fit the thoughta.

t's onut of slght when you get onto ft. But, talk.
ing about America, If you go there It'l] kill you
e to—"'

There was a shriek from the Dowager Em-
press. * Guarda! Guards!" she cried. *Ob,
what will? What will ¥
<" What'll what#" asked LI, potulantly.

“What'll kill me deund? And the Dowager
Empress shuddersd.
Li uttered s blond-curdling American oath

under his breatti, Then aloud hesald: * Noth-
ing would, | guess, 1 nlmpli‘ meant that you
would amazed to sce the tall bulldings In
Amerlca—twenty stories high, ten times as high
as your Majesty's ituperial paiace. There's not
npagods tu ull Chinn balf ashigh as the bighest
of these."

The Dowager narrowed her eyelidsand smiled
lnpcrcllluunl{. “Wealways lield you In high
eutermn an a llar, L1 sald she, * but you seem to
bave added 1o your accomplishments during
sour sojourn In forelgn parts, What'll you
tuke ¥
* (h, any olid thing."

“IWhat's that +"*

*“ Pardon agaln, O daughter of heaven., 1
meant that I left the matter to your unparal-
leled self., Butif ]l be commanded to chicuse, let
it be ngin richey.”

"" t\;‘ hst in the uame of all that's celestial is
at 1 =

It hot staff, O Emopreas: a new drink lately
invenited by an American statesman, Lo Fenig
Lah ean milx It to your sacred Majesty's ex-
alted taste, to say nothing of my huulbgo nod
wretched one.*

Lo Feng Luh retreated backward out of the
presence to mix the gin rlckey, and L1 enntin-
ued: " Your Omnlvorous—| mean omnisclent
Malesty may doubt me when | spenk of the wall
bulldines of Awmerica, but even they are not ro
amuziig as the elevators inthem, [ had heard
tell of these machines, but experlience of them
wsirpasses the wildest preconception. They are
out of sight.”

“There vou go dropping Into Amerien again,
Let's see, how in It you say it? Oh, yes: 111
?n; );n.u dead " if you dou't cure yourself of Lhat

b

" That Isi't just the way they use it in Amerl-
ca," paid LI " You ought to make It more fig-
urative, so to spenk."

“Well, 1dldn't mean it In a figurative senne
at all, Li. 1meant It Hterally, Pleass to bear
that in mind. Ab, there's Lo with the drinks.
W hint do you call 'm ? ricketts "

" Rickeyn: gin riekeys. Here's to yon, O
lght of Ania, fower of the sun, davghter of the

ods, and so forth; and o Ameries, and to Mr,
tickey., llown you go! Muy you live lung and
pro-wughebrop.r—""

The hoads of the Dowager Empress and Li
were tipped back, und were only tipped forward
again when the glasses wers drained. The
{lnwarr Empreas thoughtfully smacked her
Ipa, & i looked critically into the glass,

CWell," sald LL **It's groat lan't o

*1 don't think ——"" nald the Dowager Empress,
A wilil burat of lnu’htor bhooke from the lips of
1.1 Hung i'lmnf. e tlnnmed up on_ the floor
and rolled mirthfully at the fost of the Dowa-

er Emprens. Shoe with wrathfuleyes bent upon
"l‘till.erIl"dBﬂ him to speak, * Are jou

LI LA ¢ .

1 don’t think,’ ahrieked LI, and rolled agnin
inconvalsive merriment, * 1 don't think.' That's
too good. Why, that's an awful Americuninm!*

“1 wer aliout 1o say, when yon {nterrupied
me,” snapyed the Dowager Empress, " thiat |
don’t think | Like your friend Mr, Hickey's
drink .

Oh' sald LI,
“Yes, UL Yonv's got Into too free a wa
of interrapting and dolng the wlking ynnrurli{
‘I{l. You are banished {rom our presence for 40

AYS,

And that Is why ann how Li Hung Changls in
dingrace for disregnrding the formalities Fn the
Lowager Empress’'s palace.

SOME CIVIL SERFICE RULRES.

Home Feenllay Ordlomnces of the Kocal
Civil Mervice Mou,

The New York Cliy Civil Serviee Board, for
the expense of wlilch, next yoar, there hus bien
apportivned 10,000 of pabllc money, has it
own methods of action and s, so to speak, u law
unto {tself. (ine of these methods relates to
vouchers and certificutes and provides for a
teat of celinractor wutl antecedents as follows:
Persons recomimending others for sppointment
miust, first of all, themselves be * persous of
good chiaracter aud standing in the community
where they reside." As a result of this rule
a man reslding In the State of Utuh, for in-
stance, wnd of " good character and stunalpg'
In the community of Hox Elder, can cortify to
the charazter of an applicant for appolntment
in New York., Again, s person slening o cortifl-
cate of cinracter, *must not be engaged ip the
Hguur trade in any form,"" & provislon which
excludes in ks broad application botel keepers,
stock liniders in breweries and distillerles, ol

those wfiliated, though in an Indirect way, with |

the boer ur Hyaor business, Again, It s made,
but pot by act of the Civil Service Comuiis-
pigners, (egal for an applicant (o secure the

recomimendation of *apy Benator or member

It pays to buy at Vantine's,
VYantine’s
great rug sale
still continues.

You needn’'t pay high
prices for Oriental rugs--
beautiful and durable as
they are--unless you want

to.
You needn't,

reasons:

1. Wagea are low In the Orient,

11. Belng the largest dealers in the
world in these goods, wo can afford to
soll cheap.

111, We are selling cheap.

CARABAGH, DAGHERTAN, SAIR.
VAN, MIssoUL AND GUENIEO
RUGSE, 3 to 4 feet wide by 4.0 to 9 feed
long, at

$4.00, 5.00, 6.00, 8.00,
9.00, 10.00 and 12.00 each,

And finer weaves up as high as vou want
to go.

FINE BOKHARA RUGS, inbeantiful
designs in blues and creams on soft red
grounds. These rugs are soft and wilky in
appenrance. From x4 to 3.2x4.10 feet np
.1?.00, worth twice ns much as usually
sold.

VERY FINE CABHMERE RUGS, in
various sizes and colors of dark, soft Lilues,
reds, yellows intermingled, made of the fa-
mous Cashmere wool,

$30.00, 35.00, 38.00, 42.00,
45.00, 50.00, 55.00 and up.

MADE FOR PURNISHING AND DECOs
n{"}'{n‘i‘t}lﬁ‘pxl'gﬁ. HOUMS AND COSEY CORNERA,

A. A.VANTINE & CO.

. The largest Japanese, Chinese,

Y anid India House in the world

877-879 BROADWAY, N. Y.

for three

of Assembly or oflcer confirmed by the Senate
or Judge nf any conrt." There la nothine In
the law which prohibitsa n Commisslaner of
DNeeds from certifying to the good character of
an acqualntance, or prohiblting s notary puablia
from decluring, under onth, (awearing before
another notary publici that an applicant ls sane,
sober, and not suffering from any ** physlcal op
mental wenkness or Infirmity." An Alderman
may eign an appllication; an Assamblyman may
not,

One of the questions asked of applicants fop
appointment in the city’s civil service is known
as “Question 13, an ominous nnmber, It s
this: “Has any one of said persous, firms, or
corporatios, or any publlc oMcer, discharged
or removed you duaring the past thirss years?"
Btill another odd question s _the fourtesnth
*Have you ever been arrested?’ What makes
it odd fathia: In the conrts of New York State
an arrest {s not primis facie evidence of gullt; a
convietion Is. Any man may be arrested and
‘:t be entirely Innocent of crime. A bo m:;

arrostod for lying a kite within Frnhihll

territory. 1le ma arrested for lighting
bonfire or for playing hookey. Yel many yoars
afterward when asked this question by the
Civil Service Comminsioners ho must answer,
whereas in a court a similar quest'sn, on ex-
veptlon, wanld be excluded. The Civil Sarvice
Commissloners of Now York make thelr own
rizles, nud sume of them, to say the least, are
pecullar.

AN OLIVE LEAF'S MISSION,

Its Mejection Folinwed hy Great Events im
European Historry,
From the Youth's Companion.

While Bismarck was i’russias envoy at Parls
he made a short Pyrenean tour, and at Avignon
mads the acquaintance of a young conple named
Loning wlo were spending thelr honeymoon In
that romantie spot. Oneday the three set ont
together Jfor a drive, but tley hal scarcely
sealed themeslves in the carrince when o tole-
gram was handed Bismarck. It was a message
from King William, summoning Lim to retarn
to Berlin and assume the past of Minister Preal-
dent. The Prussian Chamber had relected the
estimates for a reformed army, swhich was the
first conditive of other refurms, and the King
was In despair.

Bismarck made no secret of the contents of
the tslegram, anid frankly expressed a hope
that be might succeed inreconclling the Gov.
ernment and the Chamber. Bot he would not
Interrupt the drive, nod they went on along the
bank of the Rhone untll. reaching the vine-
yards and olive groves, they got out of the car-
risge for aliitlestroll, Suddenly Madame Liin.
ing stopped, and breaking s double twig from &
young olive tree, offered it to Hlsmarek.

*“AMay this belp you to maxe it up with your
opponents!™ she rald,

*1 will aceept half of it he answersd, gal-
Inntly, returning hers part of the twig. *“May
the other hnlf, with this rose, bring you, dear
!\llnda.t_r.:. constaut peace in your happy mar-
ringe!

Four daye Iater he was in Berlin, and there he
fonnd the IKing with his abdication signed and
ready, He rofused In thise circumsiances to
take office. and when the King asked him if he
were prepared to govern against a malority of
the Chamber, he answered ** Yes," without the
slightest heaitativn. The abdication was tora
up, and Bismarck accepted nffice. 1t wasdur-
Ing this struggle that the King satd

* 1 can soe far enough from the palace window
to behiold your head fnll on the scaffold, an
after yours, mine."

" Well," wald Blsmarck, *for myself I can.
not imagine u nobler death than tLat or on the
battlefleld, Burely, your Majesty us Captain af
;m‘mvmr cannot Lhink of deserting it under

rel"
** Never!" was the reply, and the King sprang
ni‘. ready for action.

fut the olive leaf had not yet fulfilled fte
aramiatic mission. At his first speech before
the Radgel Commitiee Binmarck urged military
reform, but only to by met by the ob{rcllnn thug
it would be muen better fur the Government
to depend upon moral conquests by the nid of &
Ilberal policy. He took out his pocketbook and
proguced from it a little withered twig.

"1 brought this olive leaf with me from
Avlﬁnnn." sald he, ""in order to offer it to the
Radicals as s symbol of peace; but 1 seo I am
much ton soon with 11"

This sesurance was met with s smile, and he
roused himsell to sternar apeech, * Germany.”
sald he, " does not look to libecallsm, but to the
power of Prussia: and Pruseis must pull her-
nelf togethier 8o as not 1o miss the favorsble
:nou:am. .\utl by » uh}f:ﬁ:m and rmlmhnul

an the great quea 50 @ time bedec!
but by blood and fron ** s
And blood and iron declded them.

— —
A. Simonson,

933 BROADWAY, N. Y,

BET, BIST & 23D 8T8,

“MARIE ANTOINETTE COIFFURE"

To thin Ueautiful colffure Is accompliistisd what sa
maky have tried in vain, nemely, the Impossibility te
detect auy artificlal means; and 1o combinstion with
the pateuted

“NEWFPORT COIL"
youreolfurs (s faultless tn every particalar; ook st
thin new colffure apd aiso at thn PUnrmols assortinend
Of high krade of HATI GOOLS, aud ponvines yourselg
Lhint uowhere Is its oqual to be fouid: also my

"WIGH AND TOUPEES"
for lndien and gentlemon are the atandand of parfes
tlon, Closs sxaminatlon of thess gouds will prove (e
Jou my superior productiont. The
HAIR DRESSING FARLORS

are located on the second Noar, Thu artists in my
employ are experts In thele professlon, and hair re
sloring and coloring lo any sbsde desired will alwajs
ive the utmost saiistaction,

HAIR OMNAMENTS

are all selected wilth the great ol ject in view to nffer
novelties whioh cannot be fount elsowliore, 14 Is 1
posaible o Nod anywhers such onuloo seleetious and
fine shading of TORTOISE aud AMBER SHELL 1'a
RISIAN HHINESTONES, ENGLISH JET, SOLID Gl LI
aid BTERLING SILVER, | keep no tnltation goods
In any branch of my buslnesa,

CAFITOLES TOILET REQUISITES
are ouly of the fucet grade, 1 FUATANIOG BATHO BB
timrinlvan aud only GeneBolsl for thn v arions pur posed
Imtenden, A poslive cure for dandeall sud bar 240l

e out v my “Oupltales Eay de ulnine Tonld "
Will mabl fror of ohiarge our uew and it ful
Hiustrated Calalogue
) A, BIMONHON,
VBl BHOADWAY, BLBL AND 33D TR
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